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(database seminar), (4)70 

nutrient databases: AFFI experience, 
(5)154 

nutrition labeling databases: the food 
industry view, (5)156 

developing countries 

biogas technology to convert animal/plant 
waste products, (1)80 

biotechnology and cassava processing in 
Africa, (1)86 

creating new partnerships in global 
biotechnology, (1)94 


improving food biotechnology resources 


and strategies in, (1)91 

diet 

dietary supplements: a regulatory look 
back at 1995, (12)45 

evaluating role of honey in fat-free potato 
chips, (10)66 

gun-puffed vegetable snacks: a new way 
to eat your veggies, (10)64 

Islamic dietary Concepts and Practices 
(br), (3)130 

LFLC-egg yolk in food applications, (5)94 

See also: health; nutrition 


drugs 
detection of residues in food by 
immunoassay, (2)108 


edible films 

Edible Coatings and Films to Improve 
Food Quality (br), (6)88 

education 

development of a model food science 
program for high schools, (4)106 

IFT Fellow/Scholarship Program 1995- 
1996 recipients, (12)72 

importance of an MBA to the food 
scientist, (5)125 


_ news: (1)42; (2)26; (3)38; (4)40; (5)47; 


(6)26; (7)30; (8)32; (9)34; (10)18; (1144; 
(12)28 

short courses before IFT Annual Meeting: 
program/registration info., (1)13; (2)51; 
(3)51; (4)71 

teaching and learning styles in food 
science, (4)96 

U. Massachusetts to begin collaborative 
research in Asian nations, (10)18 


ege 

low-fat, low-cholesterol (LFLC) yolk in 
food applications, (5)94 

patents: (1)46; (2)28; (3)58; (4)52; (5)54; 
(6)32; (7)34; (8)51; (9)38; (10)36; (11)52; 
(12)32 

electrophoresis, capillary 

useful technique for food analysis, (6)52 

E-mail 

key IFT staff addresses, (1)18 

encapsulation 

solid-melt system for flavors and colors, 
(5)76 

enzymatic browning 

inhibition in apples by 4-hexylresorcinol, 
(4)110 

enzymes 

formulations for optimizing juice yields, 
(9)79 

EPA (Environmental Protection 


Agency) 

proposals to regulate biotechnology 
development, (6)16 

equipment/processes 

patents: (2)32; (3)59; (4)57; (5)59; (8)56; 
(9)44; (10)40; (11)55; (12)35 


E. coli 0157:H7 testing 


‘ 


a regulatory look back at 1995, (12)45 

essences 

natural vegetable: group cooperates to 
produce, (5)92 

European report 

European flavor market growing rapidly, 
(5)34 

HACCP in the European Union, (3)36 

innovation key to European confectionery 
market, (7)24 

extrusion 

gun-puffed vegetable snacks: a new way 
to eat your veggies, (10)64 . 

Technology of Extrusion Cooking (br), 
(12)85 


fast foods 

Primal Cheeseburger: A Generous Helping 
of Food History Served up on a Bun 
(br), (6)88 

fat replacers 

baking properties of encapsulated milkfat, 
(3)82 

system approach to formulate low-fat 
muffin, (3)92 

fat reduction & substitution 

patents: (8)56; (9)44; (11)55; (12)35 

FDA (Food & Drug Admin.) 

and safety of food plants produced by 
biotechnology, (6)16 

going on-line, (4)87 

HACCP programs: a regulatory look back 
at 1995, (12)46 

model food code: a regulatory look back at 
1995, (12)46 

policy on use of databases for nutrition 

labeling, (5)142 

fermentation 


biotechnology application to indigenous 
foods, (1)97 

flavor 

European market growing rapidly, (5)34 

liquid smoke-based—tour highlights 
production, advantage and future 
applications, (1)70 

natural corn: effect on sensory evaluation 
of low-fat tortilla chips, (5)84 

optimizing food and beverage, short 
course—program/registration, 
(2)48,51; (3)52; (4)68 

patents: (1)48; (2)32; (3)59; (4)57; (5)59; 
(6)35; (8)54; (9)43; (10)37; (12)34 

solid-melt encapsulation system for, (5)76 

food(s) 

allergens: immunological analysis, (2)129 

functional—fad or fact?, (4)32 

seafood allergy: implications for, and 
consumers, (10)20 

the power of food, (5)129 

food analysis 

analytical at Pittcon ’95, 
(6)68 

capillary electrophoresis: useful technique 
for, (6)52 

Introduction to Chemical Analysis of Foods 
(br), (11)128 

introduction to food analysis techniques: 
atomic absorption spectroscopy, 
biotechnology-based, electrophoresis, 
elemental analysis, fluorescence 
spectroscopy, gas chromatography, gas 
chromatography-mass spectrometry, 
inductively coupled plasma- 

emission spectrometry, inductively 


fractionation, scale-up, economics, 


(2)90 

Technology of Extrusion Cooking (br), 
(12)85 

transport properties in processing fruits 
and vegetables, (9)99 


Food Expo 


another IFT success story, (4)10 


_ IFT Annual Meeting: alphabetical listing 


of exhibitors featuring products/ 
services exhibited, (8)110; exhibitors by 
category: ingredients/additives, (8)226; 
lab, pilot plant equipment, instrumen- 
tation, supplies, (8)234; processing/ 
packaging equipment, instrumenta- 
tion, supplies, (8)235; services to food 
industry, (8)236; trends reports: 
business/ingredients, (8)98; consumer 
products, (8)102; packaging, (8)104; 
laboratory, (8)106 


_ food fortification 

_ a new reason for being, (12)24 

food handling 

_ in home: Scientific Status Summary, 


(4)28, 119 

food history 

power of food—struggle to harness for the 
good of humankind, (5)129 


_ Primal Cheeseburger: A Generous Helping 


coupled plasma-mass spectrometry, ion — 


chromatography, liquid chromatogra- 
phy, liquid chromatography:mass 
spectrometry, mass spectrometry, 
polarimetry, thermal analysis, UV/ 
visible spectroscopy, (6)48 

needs in rapid detection of foodborne 
pathogens, (6)64 

Practical NIR Spectroscopy: With © 
Application in Food and 
BeverageAnalysis (br), (11)130 

rapid microbial test kits and instruments, 
(7)63 

food engineering 

chemical and rheological changes during 
phase transition in food (Overview, 5 
papers), (10)69 

deep-fat frying of tortilla chips: an 
engineering aproach, (4)146 

engineering aspects of deep-fat frying of 
foods (Overview, 5 papers), (4)133 

food pasteurization using high intensity 
pulsed electric fields, (12)55 

formulating a color delivery system for 
hard candy, (7)56 

heat and mass transfer in foods during 
frying, (4)134 

oil uptake during deep-fat frying: factors 
and mechanism, (4)142 

perspective on deep-fat frying of breaded 
chicken pieces, (4)138 

pulsed-light treatment of food and 
packaging, (9)95 

research in-electronic age: science 
libraries of future, (4)92 

responding to customer requirements for 
improved frying system performance, 
(4)151 

solid-melt encapsulation system for 
flavors and colors, (5)76 

supercritical fluid processing of milk fat: 


of Food History, Served Up on a Bun 
(br), (6)88 

research in electronic age: science 
libraries of future, (4)92 

who introduced the tin can?—a new 
candidate, (12)61 

vitamins and mineral fortification of foods 
(history, nutritional/functional uses, 
regulatory concerns, new opportuni- 
ties)—Special Report, (5)109 

food industry 

analytical instruments at Pittcon’95, (6)68 


_ challenges and opportunities in 1996, 


(12)48 

consumer/product trends: menus map 
future-restaurant industry trends, 
(2)22 

cooperation is key te food research, (2)67 

corporate forecast: even leaner, meaner, 
more focused, (10)24 

electronic information management— 
model for, (3)74 

food irradiation in South Africa, (12)70 


_ foods that advance health claims—Annual 


Meeting hot topic, (2)10 


_ impact of global markets on sensory 


testing programs, (2)77 
importance of an MBA to the food 
scientist, (5)125 


_ in China: past, present, future, (12)65 
_ industry presidents panel—hot topic 


Annual Meeting session, (2)10 


_ in-store bakery sales climb, (3)34 
_ lean [low-fat] times for U.S. food 


companies, (7)22 


| nutrition labeling databases: the food 


industry view, (5)156 


| perception and reality in product 


development, (6)22 


_ Research & Innovation in Food Industry 


(Italian with English summaries br), 
(5)182 

research in electronic age: science 
libraries of future, (4)92 

seafood allergy: implications for, and 
consumers, (10)20 

services: 1996 Classified Guide to, (12)89 


_ short course—rapid method for quality 


monitoring: program/registration, 
(2)50,51; (3)53; (4969 

slimmed-down shape of new product 
marketing, (3)68 

snack foods: healthier products breathe 
new life into languishing category, 
(10)58 

speed-scratch meals latest trend, (5)36 

strategic application for sensory 
evaluation in a global market, (2)80 

welfare reform hits, (11)30 

who introduced the tin can?—A new 
candidate, (12)61 

food preservation/processing 

antimicrobial properties of isothiocyanates 
in, (11)73 

application of biotechnology to indigenous 
fermented foods, (1)97 

biogas technology as component of, (1)80 

biotechnology and cassava processing in 
Africa, (1)86 

food pasteurization using high-intensity 
pulsed electric fields, (12)55 

14th Annual Midwest Food Processors 
Conference explores products and 
processes of future, (12)68 

introduction to ISO 9000 for industry— 
short course: p registration, 
(2)49,51; (3)53; (4)69 

irradiation of fresh meat, (12)52 

measuring physical properties (texture, 
moisture, color) of foods, (2)54 

Meat Preservation: Preventing Losses and 
Assuring Safety (br), (12)85 

Minimally Processed Refrigerated Fruits 
and Vegetables (br), (11)132 

pulsed-light treacment of food and 
packaging, (9)95 

state diagrams help predict rheology of 
cereal proteins, (10)74 

transportation properties in fruits and 
vegetables, (9)99 

who introduced the tin can?—a new 
candidate, (12)61 

food research 

baking properties of encapsulated milkfat, 
(3)82 

cooperation is the key, (2)67 

IFT goes to bat for research in 1995 farm 
bill, (2)19 | 

introduction to food analysis techniques: 
major techniques and their food 
applications, (6)48 

research in electronic age: science 
libraries of future; (4)92 


_ slimmed-down shape of new product 


marketing, (3)68 

summaries of interviews with food 
processors (Hunt-Wesson, Inc. & Post 
Cereal Div., Kraft Foods); suppliers 
(FMC Food Ingredients Div., A.E. 
Staley Mfg. Co., Kraft Food 
Ingredients & ABC Research Corp.); 
consultants (G.W. Fuller Associates & 
F.R.I. Enterprises), (2)65 


system approach to formulating low-fat 


muffin, (3)92 


_ U. Mass. to begin collaborative research in 


Asian nations, (10)18 


food safety 


feeling safe about food safety, (6)21 


_ dominates media headlines, (9)24 
_ foodborne illness: role of home food 


handling practices (Scientific Status 
Summary), (4)119 


Food Expo trends report—exhibitors 


stress food safety, (8)108 
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home food handling: a timely Scientific 
Status Summary, (4)28, 119 

Meat Preservation: Preventing Losses and 
Assuring Safety (br), (12)85 

MSG—IFT statement follows FASEB 
report, (10)28 

needs in rapid detection of foodborne 
pathogens, (6)64 

panic over pathogens, (3)30 

post-marketing surveillance of 
macronutrient substitutions, (9)107 

proposed regulations spur HACCP 
activities, (5)32 

pulsed-light treatment of food and 
packaging, (9)95 

rapid microbiological testing kits and 
instruments, (7)63 

seafood allergy: implication for industry 
and consumers, (10)20 

Principles of Food Sanitation (br), (11)130 

food science/technology 

analytical instruments at Pittcon ’95, 
(6)68 

antimicrobial properties of isothiocyanates 
in food preservation, (11)73 

baking properties of encapsulated milkfat, 
(3)82 

beverage additives: development in 
(Special Report), (9)63 

by-products of citrus fruit, (9)74 

capillary electrophoresis: useful tool for 
food analysis, (6)152 

development of a model program for high 
schools, (4)106 

Edible Coatings and Films to Improve 
Food Quality (br), (6)88 

effects of sugar on gel-sol transition of 
agarose and kappa-carrageenan, 
(10)90 

electronic information management— 
model for industry, academia, IFT, 
(3)74 

enzyme formulations for optimizing juice 
yields, (9)79 

evaluate role of honey in fat-free potato 
chips, (10)66 

Food Analysis: Theory and Practice (br), 
(3)130 

food biotechnology application in 
developing countries (Overview, 5 
papers), (1)79 

food pasteurization using high intensity 
pulsed electric fields, (12)55 

gelation of whey proteins, (10)74 

glass transition-related physicochemical 
changes in foods, (10)97 

going on-line with FDA—managing 
information including thermal 
processing, (4)87 

gun-puffed vegetable snacks: a new way 
to eat your veggies, (10)64 

how to access world’s food literature 
(database seminar), (4)70 

hydrocolloids—use in confectionery 
industry, (7)41 

IFT fellowship/scholarship program: 1995- 
1996 recipients, (12)79 

impact of global markets on sensory 
testing programs, (2)77 

immunoassay applications to food 
analysis (Overview, 5 papers), (2)102 

importance of an MBA to the food - 
scientist, (5)125 

ingredients for confectionery products— 
product update, (7)82 

inhibition of enzymatic browning in apple 
products by 4-hexylresorcinol, (4)110 
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introduction to food analysis techniques: 
major techniques and their food 
applications, (6)48 

low-fat, low-cholesterol egg yolk in food 
applications, (5)94 

measuring physical properties of foods, 
(2)54 

molecular and genetic effect of dietary 
derived butyric acid, (11)87 

natural vegetable essences: groups 
cooperate to produce, (5)92 

needs in rapid detection of foodborne 
pathogens, (6)64 

new dimension added to Annual Meeting 
sessions on new products and new 
technologies, (4)14 

nutrition labeling databases: the food 
industry view, (5)156 

perception and reality in product 
development, (6)22 

power of food, (5)129 

primer on preparing posters for technical 
presentations, (11)93 

quality indicators in blanched, frozen, 
stored vegetables, (1)62 

rapid microbiological testing kits and 
instruments, (7)63 

research in electronic age: science 
libraries of future, (4)92 

sensory measurement in food science: 
fitting methods to goals, (4)72 

snack foods: healthier products breathe 
new life into languishing category, 
(10)58 

solid-melt encapsulation system for 
flavors and colors, (5)76 

strategic application for sensory 
evaluation in a global market, (2)80 

supercritical fluid processing of milk fat, 
(2)90 

system approach to formulating low-fat 
muffin, (3)92 

teaching and learning styles in, (4)96 

transport properties in processing fruits 
and vegetables, (9)99 

use of sodium nitrite in cured meats 
today, (7)72 

using cellulose gel and carrageenan to 
lower fat and calories in confections, 
(7)45 

vitamin and mineral fortification of foods 
(history, nutrition/functional uses, 
regulatory concerns, new opportuni- 
ties)—Special Report, (5)109 

foodservice 

consumer/product trends: menus map 
future—restaurant industry trends, 
(2)22 

short course: practical approaches to food 
safety and nutrition labeling for— 
program/registration, (2)46, 51; (3)51; 
(4)67 

Food Technology 

and IFT information 

(1)6; (2)4; (3)6; (4)6; (5)6; (6)4; (7)4; (8)6; 
(9)4; (10)6; (116; (12)6 

Annual Meeting update 

countdown to Anaheim 95...technologies 
for world markets, (5)15 

forums for 1996, (12)10 

glimpse at future food technologies and 
their programs, (3)14 

hot topic sessions: industry presidents 
panel, world markets, foods that 
advance health, (2)10 

IFT educational programs to be held prior 
to, (1)13 


let’s talk it over!! Forums for 1996 Annual 
Meeting, (12)10 

new dimension added to new products 
session, (4)14 

world of food science & technology theme 
for 1996 Annual Meeting, (11)13 

Classified Advertising: analytical 
testing/R&D labs, (8)255; (9)136; 
(10)142; (11)150; (12)191 (see also 
testing labs); business opportunities, 
(1)145; (3)145; (4)303; (7)115; (8)261; 
classified rates/order form, (1)149; 
(2)163; (3)151; (4)313; (5)205; (6)89; 
(7)121; (8)267; (9)145; (10)134; (11)138; 
(12)172; computer modeling/ 
software, (1)144; (2)147; (3)141; 
(4)303; (5)195; (6)100; (8)258; (9)142; 
(10)148; (11)152; (12)189; consultants, 
(1)141; (2)155; (3)142; (4)304; (5)196; 
(6)100; (7)111; (8)261; (12)194 (see also 
marketing/management consultants); 
contract processors/packagers, 
(9)137; (10)144; (11)155; (12)188; 
contract services, (2)156; (3)143; 
(4)305; (5)197; (6)101: (7)113; courses 
and seminars, (2)158; (4)307; (5)198; 
(6)100; (7)114; (11)156; (12)190; 
employment services, (1)133; (2)146; 
(3)134; (4)295; (5)188; (6)190; (7)104. 
(see also personnel recruitment/ 
placement); equipment/instruments/ 
suppliers, (1)145; (5)200; (6)104; 
(7)114; (8)260; (9)143; (10)150; (11)157; 
(12)189; exporting, (5)199; 

ients, (1)143; (2)159; (3)146; 

(4)307; (5)201; (7)115; (8)260; (9)144; 
(10)151; (11)152; (12)195; marketing/ 
management consultants, (9)139; 
(10)147; (11)148; (12)185; nutrition 
labeling services, (1)143; (2)159; 
(3)146; (4)308; (5)200; (6)106; (7)117; 
(8)266; (9)140; (10)148; (11)149; 
(12)194; on-line services, (1)143; 
(2)160; personnel recruitment/ 
placement, (8)251; (9)127; (10)135; 
(12)173; positions available, (1)135; 
(2)148; (3)136; (4)297; (5)191; (6)92; 
(7)106; (8)251; (9)129; (10)137; (11)139; 
(12)176; publications, (1)146; (2)160; 
(3)147; (4)309; (5)199; (6)105; (7)116; 
(9)141; (10)147; (11)153; (12)191; real 
estate, (4)308; (5)202; (6)106; retail 
quality evaluation, (2)156; (4)309; 
(6)107; (8)263; (9)141; (11)154; (12)187; 
sensory evaluation, (3)141; (4)307; 
(5)202; (6)104; (7)116; (8)265; (9)143; 
(11)156; (12)194; situations wanted, 
(1)135; (2)148; (4)297; (6)92; (7)106; 
(9)128; (10)135; (11)139; testing labs, 
(1)147; (2)161; (3)148; (4)311; (5)203; . 
(6)108; (7)118; (8)255; (9)136; (10)142; 
(11)150; (12)191 

book reviews 

(1)130; (2)145; (3)130; (5)182; (6)88; 
(7)102; (8)246; (9)120; (10)132; (11)128; 
(12)83 

index, (12)169 

business/marketing 

battle of the beverages, (9)28 

blockbuster acquisitions cap an eventful 
1994, (1)38 

corporate forecast: even leaner, meaner, 
more focused, (10)24 

Food Expo trends report: heavy on herbs, 
spices, flavors, and less fat, (8)98 

functional foods: fad or fact, (4)32 

GATT passage to open new growths 


potential, (2)23 

in-store bakery sales climb, (3)34 

lean times for U.S. food companies, (7)22 

perception and reality in product 
development, (6)22 

speed scratch: when you've got the itch to 
eat, (5)36 

the high tech consumer, (12)25 

welfare reform hits the food industry, 
(11)30 

a events: continuing education 

(1)51; (2)36; (3)39; (4)60; 

(737: (8)38; (9)46; (10)42; (11)60; 
(12)37; meetings and conferences, 
(1)51; (2)36; (3)39; (4)60; (5)62; (6)36; 
(7)37; (8)38; (9)46; (10)42; (11)60; 
(12)37; short courses and 
workshops, (1)53; (2)40; (3)45; (4)63; 
(5)70; (6)38; (7)139; (9)51, 52; (10)51; 
(11)68; (12)37 

consumer/product trends 

betting on baked foods, (10)26 

feeling safe about food safety, (6)21 

Food Expo trends report: ingredients add 
flavor, freshness and nutrition, (8)102 

fresh cut gets fresh!, (5)38 

how sweet it is! (sweeteners), (7)20 

holy cow: what an opportunity!, (9)26 

menus map the future, (2)22 

regional spin pays off, (1)36 

skinny on a very fat market!, (4)50 

take-out takes off, (11)38 

corrections: (4)38; (5)172; (9)36; (10)57; 
(11)36 

death notices: Kautter, D.A., Teller, 
H.K., Turner, T.B., (1)129; Flynn, C.E., 
Hillman, N.J., Osborn, J.T., 
Vanderveer, F., (2)141; Herman, M.A., 
Reid, B.L., (4)289; vanRoon, P.S., 
Speckman, R.A., (8)244; Hendrick, 
M.E., Jan, H.C., Leaders, M.D., 
(10)130; Anderson, R.H., Birnbaum, 
H., Davis, L.H., Grab, E.G.Jr., 
Goresbeck, C.W., Lawrence,_R., Lo, 
K.S., Morin, E.L., O’Brien, J.J., 
O'Keefe, T.F., (11)127; Parman, G.K.., 
Hower, R.K., Quintana, F.C., Turner, 
G.E., Underwood, J.C., Yanick, N.S., 
(11)137; Damko, A. G., Hickson Jr., J. 
F, Pratt Jr., D.(12)77 (see also in 
memoriam) 

education, continuing, coming events: 
(1)51; (2)36; (3)39; (4)60; (5)62; (7)37; 
(9)46; (10)42; (11)60; (12)37 

education news: (1)42; (2)26; (3)38; 
(4)40; (5)47; (6)26; (7)30; (8)32; (9)34; 
(10)18; (11)44; (12)28 

e-mail addresses, key IFT staff: (1)18 

European report 

European flavor market growing rapidly, 
(5)34 

HACCP in the European Union, (3)36 

innovation key to European confectionery 
market, (7)24 

Food Expo trends reports: business/ 
ingredients, (8)98; consumer products, 
(8)102; packaging, (8)104; laboratory, 
(8)106 

IFT express: (12)17 

in memoriam: Hanson, S.W.F., Magnus, 
M., (1)129; Loncin, M., (2)13; Huber, 
D.A., (2)141; Augustin, J., 
Charalambous, G., (3)126; Stier, E.F., 
Johnston, W.R., Thomas, G., (4)289; 
Rosenau, J.R., (8)244; Babayan, V.K., 
Pomeranz, Y., (9)125; Lang, K.F., 
Longan, B.J., Mitchell, E.L., Olliver, 


M., (10)130; Osri, S.M., (11)127; 
(12)76, McGill, L. A. (Sather), 
Personius, C.J. (see also death notices) 

industry news: (1)44; (2)34; (4)42; (5)51; 
(6)11; (7)32; (8)34; (9)36; (10)32; (11)48; 
(12)30 

information systems and food 
technology in IFT, (1)11 

ingredients/additives 

breakfast at the Cleavers, (11)40 

convenience for confectioners, (7)26 

drinks for everyone!, (9)30 

fats: focus of this years basic symposium, 
(4)84 

Food Expo trends report: heavy on herbs, 
spices, flavors & fat free, (8)98 

ingredients exhibits and paper at-a-touch/ 
glance, (6)25 

ingredients for bakery products, (3)98 

ingredients—keyword for Annual 
Meeting, (2)99 

killing two birds with one ingredient, 
(3)119 


marriages that have the right ingredients, 


(12)26 

monosodium glutamate—a statementof 
IFT, (10)28 

product update’s 10-yr anniversary 
introduces more than 100 new 
products/applications, (1)101 


article draws praise/criticism, (6)40 

closing down Build a Wider Bridge, (11)35 

credit where due, (6)40 

“healthy” requirement clarified, (4)36 

in favor of letters to editor, (11)32 

instructions for, (4)37; (6)40; (11)36 

ISO 9000—reader adds information, (4)36 

kudos on Annual Meeting and Food Expo, 
(10)57 

member wants IFT expenses cut, (11)32; 
IFT President Frank Busta replies, 
(10)32 

more thanks for 50-year pins, (10)57 

praise for paradigm article, (4)36 

report overlooked treatise on fortification, 
(10)57 

scientific lectureship appropriate name, 
(4)36 

speak up for change, (6)40 

Stewart, Geo. biographer seeks input, 
(4)36 

thanks for 50-year pins, (6)40 | 

Wiegand biography being prepared, 
(10)57 

meeting news: beverage seminar seeks to 
create the future, (3)64 

meetings/conferences 

coming events: (1)51; (2)36; (3)39; (4)60; 
(5)62; (6)36; (7)37; (9)46; (10)42; (11)60; 
(12)37 


meeting reports 

CAFT turns ten, (12)71 

46th annual Pittsburgh conference on 
analytical chemistry and applied 
spectroscopy—product update, (6)68 

IFT Southern Regional Meeting 
highlights, (5)178 

Midwest conference targets food 
technology in a global economy, (3)60; 
explores future products and processes, 
(12)68 

6th Annual Pfizer Lite Forum highlights, 
(6)28 

13th Biennial Congress of SAAFOST 
(S.African Assoc. Food Science/ 
Technology, (12)70 


26th Annual Meeting & Symposium of 
Intermountain Section, (9)61 


newsmakers 

FANSA’s “Junk” science tips make 
headlines, (12)22 

food safety dominates media headlines, 
(9)24 

food science communicators lead all IFT 
newsmakers, (7)18 

food scientists quell false alarms, (11)28 

health issues make news in summer 
months, (10)22 

IFTers oppose dropping meat and dairy 

_ from dietary guidelines, (5)30 

IFTers place food science on the table, 
(1)34 

media cover IFT Annual Meeting & Food 
Expo, (8)130 


_ media hungry to report new food products, 


| 
| 


(2)20 


media taps IFT’s expertise on annual 


meetings, (3)26 


_ New York Times, Chicago Tribune, 


Washington Post feature food 
scientists, (4)30 

Overviews 

chemical and rheological changes during 
phase transition in foods, (10)69 

engineering aspects of deep-fat frying of 
foods, (4)133 


_ food biotechnology applications in 


developing countries, (1)79 

immunoassay applications to food 
analysis, (2)101 

nutrient databases and nutrition labeling, 
(5)141 

patents 

(1)46; (2)28; (3)58; (4)52; (5)54; (6)32; 
(7)34; (8)51; (9)38; (10)36; (11)52; 
(12)32 

people (non-IFT members): (1)129; 
(2)141; (3)125; (4)288; (5)180; (7)101; 
(8)243; (9)124; (10)129; (11)127; (12)76 

president’s page 

adapting to the changing workplace, (12)8 

building the Foundation, (6)8 

focus on IFT governance, (7)10 

Food Expo—another IFT success story, 
(4)10 


_ global interests—global concerns, (11)11 


IFT: a balanced Institute, a crossroads for 
knowledge exchange, (9)8 

IFT’s Sections and Divisions: opportuni- 
ties for leadership development, (3)10 

information systems and teehnologies in 
IFT, (1)11 

it’s Annual Meeting time again, (5)10 

onward IFT!, (8)10 

strategic planning: IFT at its best, (2)8 

volunteers—backbone of IFT, (10)10 

product update 

analytical instruments at Pittcon '95, 
(6)68 

ingredients for bakery products, (3)98 

ingredients for beverages, (9)84 

ingredients for breakfast cereals, (11)105 

ingredients for confectionery products, 
(7)82 

new ingredients/applications, (1)102 

products, new 

ingredients for bakery products, (3)98 

killing two birds with one ingredient, 
(3)119 

more than 100 product updates included, 
(1)101, 102 

products & literature 

ingredients: (2)135; (4)278; (5)164; (6)80; 
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letters 


Subject Index, Food Technology, Vol. 49 1995 (continued) 


(9)114; (10)118; (11)118; (12)72 

lab: (1)125; (2)137; (3)122; (4)282; (5)176; 
(6)81; (7)94; (9)116; (10)128; (11)122; 
(12)73 

packaging: (1)127; (2)140; (3)122; (4)284; 
(5)174; (6)84; (7)98; (9)117; (10)127; 
(12)75 

plant: (1)124; (2)138; (3)120; (4)286; 
(5)172; (6)83; (7)97; (9)116; (10)124; 
(11)124; (12)74 

software, (6)85 

publisher’s page 

see you on the highway, (8)12 

science communications 

agricultural economics illuminate food 

research, (11)26 

communicators report banner year, (1)32 

congressional science fellow sponsored by 
IFT, (12)20 

home food handling a timely scientific 
status summary, (4)28 

IFT goes to bat for research in 1995 farm 
bill, (2)19 

Los Angeles Times, Eating Well, KSAT 
receive IFT journalism awards, (8)29 

panic over pathogens, (3)30 

power of the pen, (9)22 

proposed regulation spurs HACCP 
activities, (5)32 

seafood allergy: implications for industry 
and consumers, (10)20 

Scientific Status S 

foodborne illness: role of home food 
handling practices, (4)119 

seafood allergy and allergens: areview 
(136 refs), (10)103 

short courses & workshops 

coming events: (1)53; (2)40; (3)45, 51; 
(4)63; (5)62; (6)38; (7)39; (9)51, 52; 
(10)51; (11)68; (12)37 

IFT education programs to be held prior to 
Annual Meeting, (1)13 

societies & associations: (1)132; (2)144; 
(3)127; (4)292; (5)181; (8)244; (9)122; 
(11)137; (12)78; elections & 
appointments: (1)132; (2)144; (5)181; 
(9)122; (11)137 

Special Reports 

developments in beverage additives, (9)63 

measuring physical properties of foods, 
(2)54 


rapid microbiological testing kits and 
instruments, (7)63 

vitamin and mineral fortification of foods, 
(5)109 

Style Guide, FT: (11)133 

Washington news: (1)41; (2)24; (3)56; 
(4)48; (5)52; (6)31; (7)28; (8)36; (9)32; 
(10)30; (11)42; (12)42 

foodborne disease 

- surveillance project: a regulatory look 
back at 1995, (12)46 

fruit(s) 

gun-puffed snacks: a new way to eat your 
veggies, (10)64 

Minimally Processed Refrigerated Fruits 
and Vegetables (br), (11)132 

patents: (1)46; (2)30; (3)59; (4)55; (5)57; 
(6)33; (7)34; (8)52; (9)41; (10)38; (11)55; 
(12)33 

transport properties in processing, (9)99 

frozen foods 

peroxidase vs lipoxygenase as quality 
indicator in, (1)62 

quality indicators in blanched, frozen, 
stored vebetables, (1)62 

fruit drinks/juice 
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| Natural Antioxidants in Human Health 


enzyme formulations for optimizing juice 
yields, (9)79 
patents: (1)48; (2)31; (4)57; (5)59; (6)34; 
(8)56; (9)42; (11)55; (12)32 
frying, deep-fat 
breaded chicken pieces: engineering 
_ perspective, (4)138 


_ customer requirements for improved 


systems, (4)151 

engineering aspects of deep-fat frying of 
foods (Overview, 5 papers), (4)133 

heat and mass transfer in foods during, 
(4)134 

oil uptake during: factors and mechanism, 
(4)142 

tortilla chips: an engineering approach, 
(4)146 

FSIS regulatory review 

a regulatory look back at 1995, (12)45 


glass transition 

-—related physicochemical changes in 
foods, (10)97 

gels ; 

gelation of whey proteins, (10)74 


HACCP 

a regulatory look back at 1995: HACCP 
plan, (12)44; HACCP program, (12)46 

HACCP: A Practical Approach (br), (8)246 


in the European Union, (3)36 
proposed regulations spur activities, (5)32 
health 


a regulatory look back at 1995: health 
claims, (12)44 
food fortification—a new reason for being, 
(12)24 


_ fortification of foods—Special Report, 


(5)109 

issues make news in summer months, 
(10)22 

lipids and health IFT Annual Meeting 
Basic Symposium—program/ | 
registration, (2)44, 51; (3)51; (4)67 

Low-Fat Meats: Design Strategies and 
Human Implications (br), (8)246 


and Disease (br), (12)85 

needs in rapid detection of foodborne 
pathogens, (6)64 

Omega-3 Fatty Acids and Health (br), 
(12)83 

seafood allergy and allergens: a review 
(Scientific Status Summary), (10)103 

seafood allergy: implications for industry 
and consumers, (10)20 

4-hexylresorcinol 

inhibition of enzymatic browning in apple 
products, (4)110 

honey 

evaluating in fat-free potato chips, (10)66 

hot topics 

Annual Meeting sessions: industry 
presidents panel; world markets; foods 
that advance health claims, (2)10 

three sessions at Anaheim: Approach of 

» world-class companies to new markets; 

Communicating health benefits 
associated with foods; Food industry 
president’s panel, (5)17 

hydrocolloids 

use in confectionery industry, (7)41 


| 
| 
| 
| 
| 


achievement: Nicholas Appert to P.E. 


IFT 
annual meeting: 


_ abstracts for 1996 volunteered papers due 


12/1/95, (9)10 

audio tape order form, (8)75 

calls and guidelines for 1996 IFT, (9)16; 
call for nominees for IFT achievement 
awards and fellows, (9)16; call for 
proposals for diversity grants, (9)16; 
call for nominees for Marcel Loncin 
research prize, (9)16; call for 1996 
symposia proposals due 9/1/95, (7)15; 
(8)14 

editorial—president’s page, (5)10 

facts and figures: registration, papers 
presented, booth space, exhibitors, 
(8)58 

food donations, (8)80 

four special forums plus three hot topic 
sessions featured, (5)17 

ingredient exhibits and papers at-a-touch/ 
glance, (6)25; keyword for annual 
meeting, (2)99; new products sessions 
cover, (5)43 

keynoter—Ambassador Clayton Yeutter, 
(4)17 

media cover, (8)30; media taps IFT’s 
expertise on, (3)36 

new product sessions cover new 

ingredients, (5)43 

photo highlights, (8)58 

poster presentations: primer on preparing, 
(11)93 

preliminary technical program (1995), 
(4)155 

president’s page—editorial, (5)10 

3rd annual Food Expo golf classic 
spotlight, (8)82 

update: countdown to Anaheim 
’95...techologies for world markets, 
(5)15; glimpse at future food 
technologies and their programs, (3)14; 
hot topic sessions: industry presidents 
panel, world markets, foods that 
advance health, (2)10; IFT educational 
programs to be held prior to, (1)13; let’s 
talk it over!!! Forums for 1996, (12)10; 
new dimension added to new products 
session, (4)14; world of food science & 
technology theme for 1996, (11)13 

awards: 


Nelson, (8)84; Babcock Hart to M.A. 
Uebersax, (8)86; Sam. Cate Prescott to 
M.E. Hendrickx, (8)86; Carl R. Fellers 
to F.M. Clydesdale, (8)87; Wm. V. 
Cruess to J.B. Allred, (8)88; 
International to D.B. Lund, (8)88; 
Stephen S. Chang to D.B. Min, (8)91; 
Industrial Scientist to G.J. Haas, (8)92; 
Calvert L. Willey Distinguished 
Service Award to C.A. Becker, (8)92; 
call for nominees for 1996, (9)16 

college bowl competition, (8)242 

1995 student award winners, (8)240 

product development competition, (8)242 

Busta, F.E. becomes 1995-6 president, 
(7)13 

Clausi (President 1993-4) comments on 
travels in China, Australia, Canada, 
Mexico, (5)26; travels world on IFT’s 
behalf, (5)26 

congressional science fellow: IFT sponsors, 
(12)20 


_ Council & Executive Committee 


meeting—1995, highlights, (11)24 


diversity grants: call for proposals, (9)16 

electronic information management— 
model for, (3)74 

E-XPRESS™: fax-on-demand service 
initiated, (8)12; menu and accessing 
information, (10)19 

E-mail addresses for key IFT staff, (1)18 

exhibits and papers at-a-touch/glance, 
(6)25 

fellows: 10 professional members named: 
J.M. Deman, R.R. Eitenmiller, D.Y.C. 
Fung, D.D. Hamann, R.E. Martin, A.J. 
Post, J.M. Regenstein, W.N. Sawaya, 
B.R. Stillings, M.A. Uebersax, (8)93; 
call for nominees for 1996, (9)16 


fellowship/scholarship program 1995-1996 


recipients, (12)79 

Food Expo: exhibitors—alphabetical 
listing, (4)221; in print: alphabetical 
listing of exhibitors featuring product/ 
services exhibited, (8)110; exhibitors by 
category: ingredients/additives, (8)226; 
lab, pilot plant equipment, instrumen- 
tation, supplies, (8)234; processing/ 
packaging equipment, instrumenta- 
tion, supplies, (8)235; services to food 
industry, (8)236; media covers, (8)30; 
trends reports: business/ingredients, 
(8)98; consumer products, (8)102; 
packaging, (8)104; laboratory, (8)106 

Food Technology and IFT information: 
(1)6; (2)4; (3)6; (4)6; (5)6; (6)4; (74; 
(8)6; (9)4; (10)6; (1196; (12)6 

Foundation 

building the foundation (President’s page), 
(6)8 

campaign achieves Phase I goal!, (1)20 

finds firm footing in ’94, (2)15 

fund raising campaign comes to successful 
close, (9)22 

time to celebrate, (3)20 

information systems and technologies in 
IFT, (1)11 

IFT Today: meeting and expo news debuts 
at Anaheim, (4)18 

Midwest Food Processing Conference 
explores products and processes of 
future, (12)68 

news: (1)15; (2)13; (3)17; (4)17; (5)17; 
(6)11; (7)13; (8)17; (9)13; (10)12; (11)17; 
(12)28 

president’s page 

a balanced Institute; a crossroads for 
knowledge exchange, (9)8 

adapting to the changing workplace, (12)8 

building the foundation, (6)8 

focus on IFT governance, (7)10 

_ Food Expo—another IFT success story, _ 
(4)10 

global interests—global concerns, (11)11 

IFT’s Sections & Divisions: opportunities 
for leadership development, (3)10 

information systems and technologies in 
IFT, (1)11 

it’s annual meeting time again, (5)10 

onward, IFT, (8)10 

strategic planning: IFT at its best, (2)8 

volunteers—backbone of IFT, (10)10 

publisher’s page: see you on the highway, 
(8)12 

ional Sections & Divisions meetings: 

(A)24; (2)14; (3)22; (4)22; (5)24; (6)13; 
(8)17; (9)14; (10)12; (11)17; (12)28 

Smith, R.E. chosen president-elect for 
1995-6, (7)14 

Student Associati 
food technologie 


n: glimpse at future 
and their programs, 


(3)14 

immunoassay 

applications to food analysis—Overview (5 
papers), (2)102 


_ detection of pesticide and drug residues in 


food by, (2)108 
for mycotoxin detection, (2)120 
fundamentals of, (2)102 


_ in process control and speciation of meats, 


(2)116 

of food allergens and other food proteins, 
(2)129 

in memoriam 

Augustin, J., (3)126; Charlambous, G., 
(3)126; Fisher, W.E., (7)101; Hanson, 
S.W.F., (1)129; Huber, D.A., (2)141; 
Johnston, W.R., (4)289; Lang, K.F., 
(10)130; Loncin, M., (2)13; Longan, 
B.J., (10)130; Magnus, M., (1)29; 
McGill, L.A., (12)77; Mitchell, E.L., 
(10)130; Oliver, M., (10)130; Oser, B.L., 
(3)17; Personius, C.J. (12)77; Rosenau, 
J.R., (8)244; Stier, E.F., (4)289; 
Thomas, G., (4)289 

See also deaths 

indicators, quality 

in blanched, frozen, stored aieatailiain 
peroxidase vs lipoxygenase, (1)62 

industry news 

(1)44; (2)34; (4)42; (5)51; (6)11; (7)32; 
(8)34; (9)36; (10)32; (11)48; (12)30 

information management 

going on-line with FDA, (4)87 

how to access world’s food literature 
(database seminar), (4)70 

science libraries of the future: research in 
electronic age, (4)92 

information systems 

and technologies in IFT, (1)11 


ingredients 
. big news at IFT Food Expo: trends 


reports, (8)98, 102 

Bioprocess Production of Flavor, 
Fragrance and Color Ingredients 
(br),(7)102 

cellulose gel and carrageenan: use in 
confections to lower fat and calories, 
(7)45 

convenience for confectioners, (7)26 

drinks for everyone, (9)30 

exhibits and papers at-a-touch/glance, 
(6)25 

fats: focus of this year’s basic symposium, 
(4)84 


| Food Expo trends report: heavy on herbs, 


spices, flavors and fat free, (8)98 


| for bakery products, (3)98 


for breakfast cereals: product update, 
(11)105 

for beverages: product update, (9)84 

for ‘confectionery products—product 
update, (7)82 

hydrocolloids—use in confectionery — 
industry, (7)41 

keyword for annual meeting, (2)99 

killing two birds with one ingredient, 
(3)119 

marriages that have the right ingredients, 
(12)26 

monosodium glutamate—a statement by 
IFT, (10)28 

new products sessions at annual meeting 
highlight, (5)43 

more than 100 new ingredients and 
applications, (1)101, 102 

post marketing surveillance of 
macronutrient substitutes, (9)107 


products and literature: (2)135; (4)278; 
(5)164; (6)80; (9)114; (10)118; (11)118; 
(12)72 

use of NaNO, in cured meats today, (7)72 

instruments 

and rapid microbiological test kits, (7)63 

irradiation 

food, in South Africa, (12)52 

of fresh meats, (12)52 

practical aspects of: joint IFT/AACC 
course Oct. 16-18, Tampa, Fla., (9)53 

in food preservation: antimicrobial 
properties, (11)73 

IUFoST 

an important organization with lofty goals 
and limited means for achieving them, 
(12)12 

9th World Congress of Food Science & 
Technology, July 30-Aug. 4, Budapest: 
information and registration form, 
(1)22 


labeling 

a regulatory look back at 1995, (12)44 

determining acceptability of databases for” 
nutrition labeling, (5)146 

FDA policy on use of databases for 
nutrition labeling, (5)142 

nutrient databases: AFFI experience, 
(5)154 

laboratory 

Food Expo trend report: what lab 
suppliers see ahead, (8)106 

products & literature: (1)125; (2)137; 
(3)122; (4)282; (5)176; (6)81; (7)94; 
(9)116; (10)128; (11)122; (12)73 

itol 


quality and applications and regulatory 
aspects, (1)66 

lead solder 

a regulatory look back at 1995, (12)47 

leadership development 

IFT’s Sections & Divisions: opportunities 
for, (3)10 

legislation/regulations 

a regulatory look back at 1995, (12)44 

EPA/FDA and biotechnology advances, 
(6)16 

GATT passage to open new growth 
potential, (2)23 

IFT goes to bat for research in 1995 farm 
bill, (2)19 

IFT sponsors congressional science fellow, 
(12)20 

Washington news: (1)41; (2)24; (8)56; 
(4)48; (5)52; (6)31; (7)28; (8)36; (9)32; 
(10)30; (11)42; (12)42 


letters 

(4)36; (6)40; (10)57; (11)382 

article draws praise/criticism, (6)40 

closing down Build a Wider Bridge, (11)35 

credit where due, (6)40 

“healthy” requirement clarified, (4)36 

in favor of letters to editor, (10)32 

instructions for, (4)37; (6)40; (11)36 

ISO 9000—reader adds information, (4)36 

kudos on Annual Meeting and Food Expo, 
(10)57 

member wants IFT expenses cut, (11)32; 
IFT President Frank Busta replies, 
(10)32 

more thanks for 50-year pins, (10)57 

not everyone needs an MBA, (11)35 

one Nobel prize winner left out, (10)57 
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praise for paradigm article, (4)36 

report overlooked treatise on fortification, 
(10)57 

scientific lectureship appropriate name, 
(4)36 

speak up for changes, (6)40 

Stewart, Geo. biographer seeks input, 
(4)36 

thanks for 50-year pins, (6)40 

Wiegand biography being prepared, (10)57 

lipids 

. and health—IFT Annual Meeting basic 
symposium program/registration, 
(2)44, 51; (3)51; (4)67 

Technical Advances in Improved and 
Alternative Sources of Lipids (br), 
(3)132 

lipoxygenase 

vs peroxidase as quality indicator in 
frozen foods, (1)62 

Loncin, Marcel Research Prize 

call for nominees for 1996, (7)15 


MAP (modified atmosphere packaging) © 


Modified Atmosphere Food Packaging (br), 
(12)87 

Marcel Loncin Research Prize: call for 
nominees for 1996, (7)15 

macronutrients 

post marketing surveillance of substitutes, 
(9)107 

meat 

Flavor of Meat and Meat Products (br), 
(9)120 

IFTers oppose dropping meat and dairy 
from dietary guidelines, (5)30 


jrradiation of fresh meat 


Low-Fat Meats: Design Strategies and 
Human Implications (br), (8)246 

Meat Preservation: Preventing Losses and 
Assuring Safety (br), (12) 

Muscle Foods: Meat, Poultry, and Seafood 
Technology (br), (1)130 

patents: (1)46; (2)28; (3)58; (4)52; (5)54; 
(6)32; (7)34; (8)51; (9)38; (10)36; (11)52; 
(12)32 

poultry patents: (1)46; (2)28; (3)58; (4)52; 
(5)54; (6)32; (7)34; (8)51; (9)38; (10)36; 
(11)36; (12)32 

processing technologies: a regulatory look 
back at 1995, (12)45 

separation by immunoassays, (2)116 

Structure and Development of Meat 
Animals and Poultry (br), (10)132 

use of NaNO, in cured meats today, (7)72 

meetings/conferences 

analytical instruments at Pittcon ’95, 
(6)68 

beverage seminar seeks to create the 
future, (3)64 

CAFT celebrates 10th anniversary: 
Symposium “A Look to the Future 
after 10yr of Achievement,” (12)71 

coming events: (1)51; (2)36; (3)39; (4)60; 
(5)62; (6)36; (7)37; (9)46; (10)42; (11)60; 
(12)37 

food irradiation in South Africa, (12)70 

46th annual Pittsburgh conference on 
analytical chemistry and applied 
spectroscopy—product update, (6)68 

IFT Midwest Food Processing Conference 
targets food technology in a global 
economy, (3)60; explores products and 
processes of future, (12)68 

IFT Southern Regional highlights, (5)178 
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9th World Congress on Food Science & 
Technology, 7/30-8/4 Budapest, (1)22 

6th Annual Pfizer Lite Forum highlights, 
(6)28 

26th annual meeting and symposium of 
Intermountain Section, (9)61 

methoxy] pectin/sugar systems 

rheology of structure development in, 
(10)70 

microbiology 

Milk and Milk Products: Technology, 
Chemistry and Microbiology (br), 
(5)184 

pulsed-light treatment of food and 
packaging, (9)95 

rapid test kits and instruments, (7)63 


microorganisms 
Food Biotechnology: Microorganisms (br), 
(11)128 


milk 

Milk and Milk Products: Technology, 
chemistry and Microbiology (br), (5)184 

milkfat 


encapsulated: baking properties, (3)82 

supercritical processing of: fractionation 
scale-up, economics, (2)90 

minerals 

fortification of foods—special report, 
(5)109 

moisture 

measuring physical properties of foods, 

2)54 


MRI (magnetic resonance imaging) 

Magnetic Resonance Imaging in Foods 
(br), (5)182 

MSD (monosodium glutamate) 

a statement by IFT following FASEB 
report, (10)28 

mycotoxin 

detection by immunological assays, (2)120 


new products 

development in beverage additives, (9)64 

IFT Midwest Food Processing Conference 
explores products and processes of the 
future, (12)68 

new dimension added to Annual Meeting 
sessions, (4)14 

slimmed-down shape of new product 
marketing, (3)68 

newsmakers 

FANSA’s “Junk” science tips make 
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